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Food Group : Beverages

 3.92   Protein Factor:3.36     Carbohydrate Factor: Fat Factor: 8.37   Nitrogen to Protein Conversion Factor:6.25

Nutrient Unit
1
Value Per100
g

Data points Std. Error 1 fl oz 
29.4g

1 serving (5 fl oz) 
147g

Proximates

Water g 86.56 -- -- 25.45 127.24

Energy kcal 83 -- -- 24 122

Energy kJ 347 -- -- 102 510

Protein g 0.07 -- -- 0.02 0.10

Total lipid (fat) g 0.00 -- -- 0.00 0.00

Ash 1 g 0.29 377 0.003 0.09 0.43

Carbohydrate, by difference g 2.60 -- -- 0.76 3.82

Minerals

Vitamins

Lipids

Fatty acids, total trans g 0.000 -- -- 0.000 0.000

Amino Acids

Other

Alcohol, ethyl 1 g 10.5 376 0.028 3.1 15.4

Flavonoids

Anthocyanidins

Petunidin  6 7 mg 3.3 17 0.77 1.0 4.9

Delphinidin  6 7 mg 4.2 17 0.93 1.2 6.1

Malvidin  6 7 mg 26.2 17 6.06 7.7 38.6

Peonidin  6 7 mg 1.9 17 0.43 0.5 2.7

Flavan-3-ols

(+)-Catechin 7 mg 7.7 16 1.86 2.3 11.3
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Nutrient Unit
1
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g
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29.4g

1 serving (5 fl oz) 
147g

(-)-Epicatechin 7 mg 10.7 16 2.57 3.1 15.7

Flavones

Luteolin  8 9 mg 0.0 24 0 0.0 0.1

Flavonols

Isorhamnetin  8 9 mg 0.0 24 0 0.0 0.0

Kaempferol  8 9 mg 0.0 24 0 0.0 0.0

Myricetin  8 9 mg 0.3 24 0.04 0.1 0.4

Quercetin   7 8 9 mg 0.6 40 0.08 0.2 0.9

Proanthocyanidin

Proanthocyanidin dimers    2 3 4 5 mg 15.2 34 7.79 4.5 22.3

Proanthocyanidin trimers 3 mg 2.6 1 -- 0.8 3.9
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